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(54) DRY SOFT BEVERAGE 



Tins invention relates to the industry of non-alcoholic beverages, in particular, Id 
dry beverages. 

Dry soft beverage containing sucrose, citric acid, ascorbic acid, sodium chloride, 
flavours and glucose is known 1 1 1. 

The deficiency of the known beverage concerns the fact that it lacks a number of 
important elements: potassium, calcium and magnesium which are necessary for the 
recovery of the water-salt balance in human body during the periods of high physical 
strain. 

With the objective to increase its biological value the beverage under the present 
invention additionally contains aspartic acid, glutamic acid, dipotassium orthophosphate, 
sodium citrate, calcium glycerophosphate, magnesium chloride, for flavours - precooked 
fruit and berries, according to the following percentage of the ingredients (weight in %): 



Sucrose 


27.0 


- 30.0 


Precooked fruit and berries 


16.0 


- 17.5 


Citric acid 


1.3 


- 1.6 


Aspartic acid 


0.6 


-0.8 


Glutamic acid 


0.2 


-0.3 


Ascorbic acid 


0.2 


-0.3 


Dipotassium orth phosphate 


0.3 


-0.4 


Sodium chloride 


0.2 


-0.3 


Sodium citrate 


0.4 


-0.6 


Calcium glycerophosphate 


0.4 


-0.6 


Magnesium chloride 


0.4 


-0.6 


Glucose 


lth< 


: rest] 
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The dry soft drink is prepared in the following way. 

The mixer is filled with sucrose, citric acid, aspartic acid, ascorbic acid, glutamic 
acid, sodium chloride, dipotassium orthophosphate sodium citrate, calcium 
glycerophosphate and glucose; mixed for 5-6 mm. Magnesium chlor.de is added while 
mixiiiK to precooked fruit and berries, containing raw materials from fruit and berries 
previously mixed with granulated sugar in relation 1:1 and cooked to receive the final 
mixture dry content of 69 - 70%: the latter is mixed with the former mixture of 
Zredients and mixed for 3-4 min, aRer which the final dry beverage mix is packaged into 
plastic bags (packets). When used the dry mix is dissolved in water at the temperature of 
25-26%C in relation 1:1.5. 



We claim: 

• 

The dry soft beverage containing sucrose, citric acid, ascorbic acid, sodium chloride 
flavours and glucose, with the difference that to increase its biological value it additionally 
contains aspartic acid, glutamic acid, dipotassium orthophosphate, sodium citrate 
calcium glycerophosphate . magnesium chloride, for flavours - precooked fruit and bcrncs 
according to the following percentage of the ingredients (weight in %): 

Sucrose 27.0 - 30.0 

Precooked fruit and berries 16.0 - 17.5 
Citric acid 13 * 1-J 

Aspartic acid 0 6 - 0 8 

Glutamic acid 0.2 - 0.3 

Ascorbic acid 0 2 ~ 0 3 

Dipotassium orthophosphate 0.3 - 0.4 
Sodium chloride 0.2 - 0.3 

Sodium citrate 0 4 - 0 6 

Calcium glycerophosphate 0.4 - 0.6 
Magnesium chloride 0.4 - 0.6 

Glucose thc 

Sources of information taken into consideration during examination: 

I j ourn al "Pishcbcvaya Promyshlennost' (pivovareimaya, bezalkogot naya, spirtovaya i 

Hkyorovodochnaya)", NTS, Moskva, hfel (17), p.p.9 -10. 
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•'''fisoCpeieimj^pxiukuTca k (fe*wucuiT>ni.HOH npo- ' 
j iomiriLHOcrH^ KHftHif o k cvxmm kmiwwmm- 

fop**mKft dxtpoay^iiMMOKMyic KKcroiy, «cKop(5«KO- 
' »yta KHcnoiy/xJfOpHWia HaTpKtt. Bicycoisuc floGeaicH 
nrnkCKO>y til. 

OTCyiCXBKC pflflg M?«l|J)t»JtCMtCTOfl: K»nHfl, KinuoK \ 

k Viarhrfi;, KOtopwc hcoSxo^ku *occt£Ko*.i«mu* i 
>OAHo- wncBoro'CunnKca B*>priH©Me.*cAoi»c*a fcpu * ' 

irctiksutcKHMX famnc&txin*rwm**£w . . v . ; . 

■* * C uenud nonwuKioU CuartOripwcKOfl mckiiocth * : 
npcjym rmcMtui taiaiio* «hiui.fcH WUKO «Wp*aiT 
lawpirMKOByio KKtnory. f jj iotimm Hoay w icuwioty^^o^; 

riwuepaOoaJift r •ctnimiiw XJiopeciu2 Murhnii, a ks* 
irciic BKycoBUK noSacoic- 4»pyKTO«o- *r atfbte no/t- ; 

•S&pKH m?K G3CAytUU|CH COOTlTJUfiPKHU Ultrp i/Wf KTU» 

l'(ciec.%): 

i: Ox 2 po« 17,0-30,0 
4>pyKiOBO-nrtJ^Hbicnoj3>arKH 16,0-17,5 
JImmoioiik KMcnota I5J-IA 

AdupurMHdBa* K*owwa • . - 0.6-0,8 
rmoi£MMHO«»i Kiicmitt 0,2-0.3 
Ac* pOnwfcin Kii^iou 0,5-03 



toc$opKOKHcjiwH jn&yx^Me*. 
lUCHRtsl KVUUi " " ! 

IlKTpiT KnTpM • j 

XnopKctuil Minfidt 



0.4-0,6 
0.4 - Ofi • 
0,4-0,6 



?o. 



w iBt CMtCKTtiUKyfo iHimhy urp^m cuu&posy, /shmok- 
Ky to KuaiOTy. iQiipinmobyw *naioTy»jvc«pp(MHonYv> 
Kwcnoiy, rii»ariA<MHouyio KMCJtory, JUioi^CTtnl wn?p»H 9 

4«OC^OpHOKM£nhdl rj»yX13M.PU(?HHW»l KSJIlfA, UK7|WtT 1(3 T* 

sec HHrpcweriTw 5-6 vinull^pyKiObQ-Rivaxbteno&ip* 
kk» ccAcpMutHcS4»pyKTroao-^roartoe ckrpte, npcwpir-: 

Ttn l HO CMCUCLKHOC C C3XXp^¥LM HCCKOM O COOTltOtrt^ - 

inut 1:1 ft*i y wa|*chriuc x^o uiAcpwiirfK CyxHx kcmccit* ri 
crjtcii 69-70%, i;pjt A«pe*!feu5ta«MHM BkoKirr kiiopHc;*^ 
wnxii, nocitcWiKe cocp>:ivwt c p*k<c nonyMciuioft cwt- 
tifci Mupc;ucincD.ueptMtuiKi)&JoT b TC^kkc 3-- • 
•r0T0C>i3 CMcCb Kaiuincn pac«fi«OOBU(iawT rjjioJiHincic*-* 
Iho«hc mitrei u. HpM jyuop.ie^CiiMii.cy^yio cMCCb lanjiii- 
*ki pacnf optw c # one icMn<puypori 1 S-26°C n coot-J 
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\ Cyxofi (Jennie rojnHMH tunnroK. cojwp^auuiA 
cutpoay, nHMOHHyio KHcnoiy. acKoptmHoayH) kkcho 
Vy, MopKCTtpi K*TpMH, vkycOBbte jk>6*bkh H rm&K03y t 
* ~t Jl n * * *> UIM flea tcm, sxo, c iwux> ncBwiiJcii^n 

: eVo (SHOnOTHSCCKoTt HCIlMOCfM . OH AOnOAKHTtJUHO CO 

i^pxxfkcaiptniiioa^ 

uoTy t 4>oc^ophokhcjiuA ^liyxMMcmeKmw k^im^. ccht- 

P&T K&TpMI, fJlKuepo4K>C^At KlttUUK, jUK>pHCIb<H MAT- j 
HHH, » B K4WCCIBC ••cyCOOUX AoGtBOK - ^pyKTOBO- j 
jnt>«IMC nOflJWpKH UpM CJlCAyWUACM COOTKOJU€KKH tfllTi 

9 'pej^'int)9r(BBecA): 



4 

• 




PJ» 


AcniparuHOBiJi khoioib* 


ij « b 


I>llOY»MHHOBart KMCAOTB 


0i-0.3 


to 


ACKOpGHHOJftfl.KHUl 13 


0,2 — 0,3 




itoc^opKpKHcniin £*yx:iatte* 


o|3-0»4 




UtCHKUft ICBJIHH 






XflOpXCTUH tUTpilU 


0.2-0.3 




UinpST HBTpMK 


0.4-4>,6 


% 


fhKUPpo4>oc4>RT ICailfcUHH 


0.4-0* . 




. XnopHCiUH Mfiriutft 


0.4-0.6 






OCTUUHGC 



io 

.npH aiccnepiMx: . ' • 

1.5Kypi»n"rLuneBiJinptiMUuuicimccn. (iikao- 
. ; Btpckna.lOeiznKoronbifaii, owpTOM* uwuccpo'l* 
1 !»ojiomi«) ,, ,HTC.MocK»i.l960r.K»t <[17).CTp:9. 

'"•lb.* • • - 



CbcTUKitiii it rUilnctooa 

; . T^tw $75 T~7" 
UKHKITIt toCyivpcf«(BHortt tcenum* Gokh I 



flaisnccMoC 

■crpuft cccr 
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